A vital factor governing early modern diplomatic relations was the practice of hospitality. To assure that the embassy began amicably, ambassadors had to be received with generosity. The nature and extent of diplomatic hospitality differed according to the host state, but it often included the offer of housing and victuals. This critical edition of a primary source aims to shed new light on the characteristics of diplomatic hospitality by carefully examining a list of expenses drafted by the Venetian office of the Rason Vecchie. This archival document provides a detailed account of all the food that was supplied to host a Muscovite delegation that visited Venice in 1582. In the first place, the article unravels the qualities and dynamics of Venetian food gifts by contextualising and comparing the source with additional Venetian records. Furthermore, it argues that the type of foodstuffs offered, the amount of money spent on them, and the splendour of festive banquets all communicated strong symbolic and political messages. By focusing the analysis on lists of expenses, the relevance of these documents for the study of diplomatic practices is illustrated. Overviews of financial transactions might seem static and dry accounts at first sight, however, when analysed closely, they reveal a great deal about the day-to-day operation of early modern diplomacy.
When studying early modern diplomatic history, historians most often resort to the correspondence written by ambassadors, kings, and ministers as principal sources for the reconstruction of the functioning of diplomacy. Diplomatic dispatches contain a wealth of information and it is a common misconception that letters penned by ambassadors while on mission are formal accounts, simply depicting the state of public affairs. Even though the primary attention in diplomatic papers is devoted to political events, ambassadors reported on a wide variety of matters, ranging from high politics to private and domestic issues. Consequently, diplomatic correspondence allows historians to elucidate many facets of diplomacy, and society in general. Nevertheless, besides this extensive correspondence, numerous other sources related to early modern diplomacy have been preserved, such as lists of expenses, passports, and inventories of ambassadors' possessions. This vast and varied documentation provides an additional framework through which we can examine diplomatic environments.
This critical edition of a primary source, therefore, analyses a specific type of document that contributes greatly to our understanding of diplomatic practices: an overview of the expenses made by the Venetian Republic to host an embassy from Moscow in 1582. 1 The record was composed by a certain Carlo Mazi, an official of the Ufficiali alle Rason Vecchie, the Venetian bureau that was assigned the task of entertaining foreign visitors. Mazi carefully noted down the daily expenditures incurred for the Muscovite delegation during the twenty-three days of their sojourn. Hence, the source reveals all the preparations that come with accommodating extraordinary ambassadors: repeatedly offering food, locating and furnishing an appropriate residence, arranging transportation and providing servants who assisted the diplomatic company. This article concentrates primarily on the first aspect of diplomatic hospitality, that is to say, gifts of food. The first section contextualises the source 1 Archivio di Stato di Venezia (ASV), Senato, Deliberazioni, Terra, filza (fz.) 85, [n. fol.] (25 September 1582). The analysis in this article starts from and is centred around the transcribed primary source. The information extracted from the source is subsequently contextualised by examining additional Venetian sources. Russian sources and literature are used to a certain extent, however, it is the main ambition of this article to uncover Venetian practices concerning diplomatic hospitality and food gifts.
under examination by investigating hospitality practices and standard food gifts in the Venetian Republic. In the second part, the information that the list of expenses contains is carefully scrutinised and compared with similar sources in order to underline its importance for the field of diplomacy, and to fully comprehend how these types of documents should be approached and what we as historians can learn from them.
VENETIAN HOSPITALITY: THE NATURE AND VARIETY OF REFRESCAMENTI
When a new ambassador arrived in Venice, the Venetian government saw it as her duty to welcome the ambassador with great generosity. Their hospitality was not just motivated by the rules of courtesy, rather, it served a clear political agenda and the degree of hospitality was determined by the nature of the diplomatic mission and the status of the ambassador's sovereign. Moreover, hospitality was closely linked with gifts and the combination of the two was vital to the conduct of diplomatic ritual. 2 Peculiar to the Venetian diplomatic protocol was that it was essentially the entire Republic, and not the doge (the ceremonial head of the state), who welcomed ambassadors and offered presents. 3 Therefore, the Venetian senators had developed a carefully contrived 2 See: Felicity Heal, Hospitality in Early Modern England (Oxford: Clarendon Press, 1990) ; Maija Jansson, 'Measured Reciprocity: English Ambassadorial Gift Exchange in the Seventeenth and Eighteenth Centuries ', Journal of Early Modern History, 9, no. 3 (2005) , 348-70 (p. 354) . Some examples of recent studies on the diplomatic gift in various European contexts include: Diana Carrio-Invernizzi, 'Gift and Diplomacy in Seventeenth-Century Spanish Italy ', The Historical Journal, 51, no. 4 (2008) , 881-99; Russell E. Martin, 'Gifts for the Bride: Dowries, Diplomacy, and Marriage Politics in Muscovy', The Journal of Medieval and Early Modern Studies, 38, no. 1 (2008) ceremonial strategy where gestures and gifts functioned as a form of diplomatic investment; the gifts had to represent the power and wealth of the Venetian state as a whole, and at the same time promote the export of artisanal and industrial products. A customary component of the Republic's hospitality was the gift of refrescamenti or refreshments, a package filled with various foodstuffs and beverages. These food provisions were of crucial importance to Venetian hospitality strategies and can be considered as the first diplomatic gifts that ambassadors received. 4 Food is one of the oldest instruments of diplomacy. In the realm of diplomatic hospitality and gift-giving, food has been constantly used as a tool to show esteem and affection, and to facilitate political and social bonding. State visits of foreign delegates prompted the host state to present numerous foodstuffs as a sign of willingness to stimulate and maintain cordial relationships. Moreover, splendid banquets were traditionally organised for eminent visitors, where culinary creations and elaborate spectacles had to astound the guests. These dinners were meticulously prepared: the setting of the table, the duration of the feast, and the foodstuffs offered all communicated a calculated message. The meal also served as an instrument for informal political mediation and as an economic device to promote national products.
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Despite the omnipresence of food in daily diplomatic interactions, the historiography of diplomatic gifts, and of diplomacy more generally, has often failed to analyse the importance of food gifts. 6 Nonetheless, a closer look at the type of food gifts that circulated in the Venetian Republic reveals a great deal about the symbolic value and meaning of 4 Other traditional Venetian diplomatic gifts include: gold chains, textiles, and various luxury objects, such as silverware and glass. foodstuffs, which in turn enriches our understanding of the performance of early modern diplomacy.
Eric Dursteler, who has worked extensively on Venetian-Ottoman relations, has already underlined the central role played by food in the political strategies of Venetian ambassadors abroad. They employed food to uphold the reputation of the Republic, to curry favour with local elites, and to gather intelligence. These practices have been collectively labelled as 'culinary diplomacy', which produced many political successes for Venice.
7 Additionally, the Venetian Republic understood how food could be applied to establish friendly relationships with foreign ambassadors who frequented the city itself. This belief is strongly reflected in the transcribed source listing the refrescamenti offered to the Muscovite embassy in 1582. However, before emphasising these specific food gifts, the general characteristics of sixteenth-century Venetian food packages will be outlined through an analysis of similar lists of expenses, with the aim of uncovering trends and broadening our knowledge of diplomatic hospitality.
Every ambassador, regardless of his rank or the purpose of his mission, was offered refrescamenti immediately upon arrival. The officials of the Rason Vecchie were responsible for locating and purchasing these foodstuffs. Their accounts illustrate the development of a certain shopping pattern, since they repeatedly frequented the same shops and street venders to procure the desired commodities. By building this network with shopkeepers, they were able to quickly obtain quality goods. The type of products offered rarely varied. Firstly, fine sugar was given to practically every foreign representative residing in Venice. Secondly, various types of nuts were a typical Venetian offering: pistachios, almonds, pine nuts, and walnuts. A third constant feature of the refrescamenti were herbs and spices, such as cinnamon and pepper in its various forms (rough, ground, and fruits were often added to the gift package: pears, pumpkins, peaches, apples, cherry plums, jujubes, lemons, limes, and citrons. And lastly, in some cases, a variety of fish or meat was offered. A barrel of Moscato wine always accompanied this food. All these components were arranged into small packages, since a respectable presentation was essential for any gift. For example, the spices and nuts were always presented in scatole, piteri, vasetti -general terms for jars and boxes -or in an albarello, a maiolica earthenware jar used by apothecaries to store their medicines and delicacies. 8 Besides these unprocessed products, the Venetian government also gifted various zucchari (sugar confections) to their diplomatic guests. Due to the fairly high price of sugar and the labour-intensive preparation of sweets, sugar confections were expensive. Therefore, during dinner parties and official feasts, sweets were prominently served as a separate course so as to underline their social function: the exhibition of the host's status and splendour. Moreover, a medicinal benefit was attributed to sugar: it was believed that, amongst other things, it strengthened the heart, offered protection for rheumatism, and was beneficial to the stomach and digestion.
9 It is thus not surprising that Venice used sugar candies as gifts to ambassadors, as they reflected the Republic's magnificence and wealth, and at the same time showcased a more private concern for the ambassador's health.
Venetians were masters in refining sugar and making all kinds of delicacies. Confetti or comfits, sugar-coated confectionery made with nuts, spices, and fruits, are a typical example of these Venetian sweets.
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Also in other Italian city-states, confetti were a standard component of the menus served at banquets, and they were used as gifts during various rituals and ceremonies. are candied fruits, nuts, and condiments. In the lists of refreshments that were presented to arriving ambassadors, we see that both confetti (of pistachio, almond, cinnamon, and coriander) and conditi (of diverse fruits and almonds) were a standard diplomatic gift. Additionally, other sweets were a typical feature of the refrescamenti: pinochiati, cakes from pine nuts and sugar; pastries and biscuits made with pistachio nuts; and cotognato, or quince jelly.
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As these examples of costly sugared goods suggest, the foodstuffs offered to ambassadors were mostly products with a prestigious and ceremonial connotation. This can be further deduced from the other typical food gifts outlined above. Firstly, the Levantine spices, such as cinnamon and cloves, were considered spices for the rich. Secondly, amongst the meats presented to foreign envoys, we can distinguish partridge, duck, hare, pheasant, and turkey, all expensive game and standard features on fashionable noble tables. 13 Thirdly, pistachios and almonds were relatively expensive nuts, which were accordingly considered as delicacies.
14 Still more than economic worth, the conveying of strong symbolic messages about prestige and prowess gave these gifts their value, as they embodied and validated the prosperity of the Republic.
THE RECEPTION OF THE MUSCOVITE EMBASSY IN 1582
In some cases, the range of hospitality extended beyond the proffering of the customary refreshments. The Republic sent entire meals, every morning and evening, to certain extraordinary ambassadors, or hosted festive public meals.
15 A detailed account of both daily food gifts and the celebration of a banquet is given in the overview of the expenses incurred for the visit of a Muscovite embassy, accompanied by the Jesuit Antonio Possevino, which stayed in Venice on its way to Rome in August 1582. Possevino had been sent to Muscovy in 1581 as the papal emissary of Pope Gregory XIII to negotiate a truce between Ivan the Terrible, tsar of Muscovy, and Stefan Batory, king of Poland. Papal mediation came after the tsar's formal request for help in 1581. The pope hoped that his intervention would lead to the establishment of regular diplomatic relations between Rome and Muscovy, the latter's adherence to the Christian league against the Turks, and the union of the Muscovite Church with Rome. None of these goals materialised, but Possevino did arrange the peace treaty of Jam Zapolski, which was signed on 15 January 1582. In March 1582, Possevino departed from Moscow and escorted the tsar's representative, Iakov Molvianinov, to Rome. As events proved, this ambassador would accomplish nothing in Rome, which was in fact the tsar's, as he no longer had a need for the pope after the signing of the truce. Russe, 45, no. 3-4 (2004), 407-40. 17 Possevino, pp. ix, xxiv, [22] [23] The Italian word schiavi can refer both to slaves and the Slavs, people belonging to the Slavic ethno-linguistic group. It would be peculiar if Possevino had Spanish slaves, so all these terms most likely refer to the nationalities of these five individuals: Slavs, Spaniards, and Marchiani, inhabitants from the Marches (a region in central Italy). The Slavs are identified by Stéphane Mund; he states that Possevino was accompanied members in the entourage: friars who served in the house and attended to the ill, a Scottish gentleman, and more people in Possevino's train. Furthermore, the Venetian government put servants at the embassy's disposal, including four gondoliers, two despensieri (who were responsible for the food and kitchen), one porter, and four chefs and sous-chefs.
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On either the first or second day of August 1582 the Muscovite delegation arrived at the island of San Giorgio in Alga, where they were subsequently housed for one night. 20 It was the custom in Venice to welcome new ambassadors at a well-selected small island in the lagoon. This ceremonial decision was imbued with a political meaning, that is, the island of reception was linked with the ambassador's status. In order to understand this connection, one must consider the distance of the island from St. Mark's Square, the centre of power. In doing so, one should apply the same logic that was valid during diplomatic encounters between sovereigns: when greeting each other, neither prince wished to cover a greater distance than the other, therefore, the place of the encounter was carefully measured. However, when there was a clear divergence in status between princes, the one with the inferior rank had to cover the greater distance.
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In sixteenth-century Venice, a consideration of these spatial strategies translated into the practice whereby Venetian officials honoured ambassadors representing high-level monarchs by showing their willingness by the Jesuit brothers Giovanni Paolo Campana, Stefan Drenocky, Andrei Modestyn, and Michele Morieno. The choice of these specific Jesuit brothers was well-considered, since the first three were all familiar with the Slavic world. Drenocky and Modestyn because of their ancestry, respectively Croatian and Czech, and Campana had lived for eleven years in Bohemia and Moravia, which had made him familiar with the Slavic world and the Czech language. See: Mund, to advance a longer distance to greet them. Consequently, the island on which most of the diplomatic representatives of the larger powers were greeted, the island of Santo Spirito, was more remote from the main island of Venice than the island of Santa Maria della Grazia, where ambassadors of less powerful rulers were welcomed. 22 According to the Venetian ceremonial records, the island of San Giorgio in Alga was not regularly used for diplomatic welcome receptions during the sixteenth century.
23 Still, its remoteness from St. Mark's Square was appropriate to the honour and respect that the Muscovite envoys deserved. Clearly the Venetian ceremonial space was indissolubly connected with the water that surrounded the city. The sea, the lagoon and its islands not only constituted a majestic backdrop for the reception of foreign dignitaries, they also endowed the Venetian officials with the advantage of control over the ambassadors' movements. They could therefore manipulate space to qualify rank and hierarchy. 24 In addition to location, another barometer of rank during the diplomatic entry was the composition of the cohort of Venetian officers who came to greet the ambassador. They travelled to the island where the ambassador was staying to formally welcome him and guide him to his residence in the city. Typically, the party was composed of thirty pregadi, members of the Venetian Senate, which was also the number of Venetian officials that greeted the Muscovite embassy. The pregadi were dressed in silk robes in order to display the main product of 22 The island selected for an ambassador's welcome was thus linked with his nationality: delegates of the Holy Roman Empire were accommodated at the island of San Secondo; French, Spanish, English and Papal ambassadors stayed at the island of Santo Spirito; and for the ambassadors from smaller principalities, such as Savoy, Tuscany, Mantua, Ferrara, Parma and Urbino, the island of Santa Maria della Grazia was selected. ASV, Collegio, Cerimoniali, registro (reg.) 1, passim; ibid., reg. 3, passim. 23 The island of San Giorgio in Alga seems to have been used more frequently starting from the seventeenth century. Venice's textile industry and the principal source of the city's wealth. Etiquette demanded that on the day of the public audience with the doge, the Muscovite ambassador was escorted to the Doge's Palace by the same group of senators. This first audience featured the presenting of credentials and letters, exchanging the customary words of kindness and respect, expressing hopes for an enduring friendship between the two states, and the offering of a gift of sable furs to the doge. The report of the audience reveals that the stopover in Venice was also intended to discuss commercial agreements. 25 The analysis of space and actors has established that the Venetian state consciously calculated every gesture. The authorities staged a spectacle by creating a proper setting and regulating the conduct and experience of the participants. The ceremony was thus for the most part a performance, controlled by appearances and pageantry. In the same way, the food gifts offered to the Muscovite embassy were selected with care. For the duration of their sojourn, which lasted twenty-three days, the Venetian Republic provided the entire company with daily food provisions. They succeeded in their goal of publicising Venetian strength and prosperity through foodstuffs, as the Muscovites were impressed by the food they received and praised its abundance and the fact that their dishes were prepared by the doge's own cook.
26 They were particularly keen on melons, of which they ate five hundred (according to Possevino) . This overindulgence upset the stomachs of two men of the diplomatic entourage. 28 The English translation is always given first with the original Venetian word, as it is written in the consulted source, between brackets, accompanied by the corresponding modern Italian version (it.). When the Venetian and Italian words are the same, only one single term will be listed between brackets. If no English translation is available, the Venetian original, and the Italian equivalent (where applicable), are provided, followed by a definition of the word. The consulted dictionary for the Venetian dialect is: Giuseppe Boerio, Dizionario del Dialetto Veneziano, 3 rd edn (Venice: Reale Tipografia di Giovanni Cecchini Editore, 1867). 29 Onto sotil can refer to butter, cheese, cream, and also pig's fat or lard. I have opted for the most general translation: butter.
In addition to these daily refreshments, a banquet was prepared to honour the Muscovite delegation. Entertaining ambassadors with dinner parties was an essential feature of diplomatic ceremonial in Venice. This tradition dated back at least to the beginning of the sixteenth century, when sumptuous dinners were already being organised for ambassadors.
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The examples from the second half of the sixteenth century and the early seventeenth century demonstrate the continuation of these festive repasts, and underline their ubiquity. These meals were prepared for a variety of ambassadors: French, Spanish, Polish, Dutch, Scottish, Swiss, Parmese, Navarrese, and Ottoman diplomatic agents were all invited to splendid feasts. 31 In the majority of the instances found, the meal was hosted in the Arsenal, the enormous warehouse where arms were stored and ships were built and repaired. It was thereby the most prominent symbol of Venice's maritime and military authority.
32
Likewise, the banquet celebrating the Muscovite visitors was hosted in the Arsenal. This location was undoubtedly deliberately chosen, as it was a way for Venice to perpetuate and propagate an image of itself as a pillar of naval strength in the Mediterranean, boast of its industrial and military power, and ensure respect and esteem from foreigners. Therefore, this is a very fitting illustration of how lavish banquets were employed to affirm the status of the host nation. On the day of the feast, a four-course meal was prepared for the Muscovite representatives, for which the officers of the Rason Vecchie bought the basic ingredients, such as vinegar, oil, sugar, no fewer than 140 breads, and white and malmsey wine. The dishes were composed of mainly fish and fruit, in great numbers and varieties. The Venetian officials opted for fish as a way to please Molvianinov and his entourage and to show respect for their traditions. Fish was a main component of the Muscovite diet due to a steady supply of freshwater species, as well as Orthodox fasting laws. While it was permissible to eat fish, these laws forbade the consumption of meat during fasting periods, which altogether lasted for roughly half the year. passa); and more unspecified fruit. Lastly, cakes, pastries, typical Venetian sugar confections, and various spices were displayed and served during the banquet. Additionally, the Rason Vecchie supplied suitable furnishings, hired cooks and a scalco (the chief steward who oversaw the kitchen staff, food, and finances, and managed every detail of dinner parties), and arranged a musical performance by fourteen singers and musicians. 35 Although these luxurious banquets were not uncommon in Venice, the especially grand reception of the Muscovite embassy might have been a way of reciprocating the Muscovite diplomatic custom of providing foreign ambassadors with large amounts of food. Immediately upon their arrival in Muscovite territory, diplomatic delegates were also offered a great quantity of food and beverages, and these food gifts were continuously repeated throughout the ambassadors' sojourn in Muscovy. Thus, the Venetian Senate's honourable treatment of Molvianinov may have been intended to equal, or even outshine, the tsar's treatment of European envoys in Moscow.
Similarly, upon his arrival in Rome, Molvianinov was welcomed with considerable pomp. The Vatican modelled Molvianinov's reception on how Possevino was greeted in Muscovy, and they imitated Russian diplomatic customs with regard to the daily allocation of victuals. Hence, the pope ordered that enormous quantities of food were to be provided. The amount of meat alone was impressive: four turkeys, fifty quails, fifty warblers, two dozen doves, half a dozen capons, fifty pigeons, two hundred pounds of veal, and so forth. 36 All of these dishes were prepared by the pope's cooks. 37 The Rome was generally attributed to their gluttony. 39 The Italians were also horrified by the fact that the diplomatic party added vodka to expensive wines. However, this can be explained by the fact that in Muscovy, wine was only served at the tsar's table, consequently, the ambassador and his entourage were not familiar with the Italian custom of constantly drinking it.
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In total, the sojourn of the Muscovite delegation had cost the Venetian Republic 589 ducats, 2 lire, and 13 soldi, of which the bulk was spent on food provisions. 41 Besides the Republic's desire to match Muscovite food rituals, the large sum also reflected the Venetians' esteem for the tsar, as well as the latter's international status. Other similar documents reveal that the quantity and costs of food gifts were indeed associated with the degree of honour and respect that was rendered to the ambassador's sovereign. As a result, the comparison of various sources can expose hierarchical differentiations between nations. The table below outlines the amounts spent on refreshments for foreign representatives during the 1570s, which was around the same period that the Muscovite embassy frequented the city. 42 It shows that ambassadors 39 They supposedly ate seven times a day, which made them ill, see: Letter from Francesco Babbi to the Medici court, 17 September 1582: ASF, Mediceo del Principato, Relazioni con Stati Italiani ed Esteri, Roma, fz. 3603, fols 427 r -27 v : 'Il papa gli vuole spedir presto, poiché magnan' tanto, che tutti cascan' malati, mangiando 7 volte il giorno.' (The pope wants to send them away soon, since they eat a lot, they all fell ill, eating seven times a day). Quoted in: Dubrovskiy, . 40 Ibid. 41 Hospitality was not the only gift awarded to the Muscovite delegation. As was the custom in Venice, Molvianinov received a gold chain as a leave-taking present when he departed from the city. Besides the ambassador, the Muscovite secretaries also were offered a gold chain, although with a lower value than that of Molvianinov. According to Possevino's account, the Muscovites were not satisfied with these gifts and demanded silks and other treasures. The interpreter, however, did not communicate their request. Possevino, p. 23; Pamjatniki diplomatičeskich, p. 878. On gold chains as a traditional diplomatic gift in Venice, see : Mesotten, This table was composed using the accounts of the Ufficiali alle Rason Vecchie (b. 378 and 379). I could only trace detailed lists with specific food gifts and their costs for the 1570s. The reason for the high number of ambassadors visiting Venice in 1577 was the appointment of Doge Sebastiano Venier, who the ambassadors came to congratulate. from smaller courts and republics, such as Ferrara, Florence, Parma, Mantua, Milan, Urbino, Genoa, Savoy, and the Swiss canton of Grisons, always received a gift basket with a value of between twenty-three and twenty-nine ducats. 43 For ambassadors representing states that exerted more power on the international scene, such as the Papal States and France, the Republic assigned a higher sum of money. With regard to a legate from Rome, a detailed list of refrescamenti with a value of thirty-one ducats is preserved in the archives. 44 While for France no specific information could be retrieved for the 1570s, similar examples for later periods can be given: in 1586, a sum of 150 ducats was allotted and in 1596, the refreshments were valued at 500 ducats. 45 Two other states that stand out in the table below are Poland and Navarre for the year 1573, when ambassadors of both kings visited Venice. The fact that the standard amount was doubled with regard to the Polish embassy can be explained by the fact that the brother of the French King Charles IX, Henry duke of Anjou, had been crowned as Polish king. The ambassadors representing the king of Navarre, Henry III of Bourbon, later King Henry IV of France, received food gifts with an even higher value, namely one hundred ducats. Even though Navarre was a small kingdom, Henry of Bourbon was an important king and a prominent figure in international politics as the leader of the French Huguenot party. His status is probably the reason why Venice honoured his ambassador with a more expensive and lavish package of foodstuffs. This outline clearly shows that the hierarchical differentiation imposed on states, with sovereigns placed lower or higher on the international political ladder, was mirrored in the value of the diplomatic food gifts. Therefore, analysing food gifts offers historians an additional, perhaps more original, way to investigate political hierarchies and to measure the importance of status, power, and esteem. 43 The average amount spent on one package of food gifts during the second half of the sixteenth century was twenty-five ducats. This estimate is based on the records left by the Ufficiali alle Rason Vecchie (b. 378 and 379), the Collegio, Cerimoniali (reg. 1 and 3), and the Senato, Deliberazioni, Terra (reg. 36 up to 80 As already pointed out in the introduction, food was not the only element of diplomatic hospitality. An equally significant factor was the arrangement of appropriate lodgings. Both the ambassadors and the host states understood how the exterior of a house and the display of furnishings contributed to the construction of an image of power and wealth. Whereas ordinary ambassadors were responsible for making their own housing arrangements, the Venetian Republic offered free accommodation to extraordinary ambassadors in fully furnished residences; even when they came with an entourage of more than one hundred people, they were all lodged free of charge. While it has been the main ambition of this article to critically analyse food gifts, the source under study also enables an investigation of issues related to diplomatic housing, which again underlines the wealth of information we can extract from these lists of expenses. Therefore, to conclude, the article will briefly touch upon this topic in order to stress that the material culture of diplomacy is a fruitful subject for future research.
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When word about the stopover of the Muscovite delegation reached Venice, the officials of the Rason Vecchie prepared a residence in the Dominican monastery of San Giovanni e Paolo. The chambers were filled with lavish furniture rented from Jewish merchants in the ghetto: beds (letti) with bed sheets (ninzuoli, it. lenzuoli) and various bedcovers (coltre, it. coperte), of which two were of silk and one of suriana; 47 several wall hangings of gilded leather (fornimento di cuori d'oro), textile (fornimento di spal [l] iere a saieta) and tapestries (fornimento di razi, it. arazzi); one antiporta a boscaia, a textile hung in the door opening, decorated with leaves and plants; numerous carpets, amongst which two carpets for the table (tapedi da tavola, it. tappeti da tavola) and two Egyptian carpets (caiarini); and silverware such as a basin (bacil, it. bacino), six damascened candlesticks (candelieri), and a refrescador, a large vase that carried water which was used to refresh the wine, and to adorn the credenza, or sideboard. The Venetian government made sure that the envoys were lodged in great style and surrounded by luxury. Nevertheless, despite Venetian efforts, the Muscovites were not impressed by their lodgings and they did not handle these furnishings 46 My doctoral dissertation carefully investigates every aspect of the material culture of French ambassadors stationed in Venice during the second half of the sixteenth century. It unites the various aspects of diplomatic material culture (furnishings, clothing, food, purchases, and gifts) and, this way, the complete material environment of early modern ambassadors is mapped, thereby revealing the interconnectedness of material culture and politics on every level of diplomatic life. See: Mesotten. 47 This fabric is probably from Syria, or imported from India through Syria by, most likely, Portuguese merchants.
with the care and respect that they required. 48 After their visit, damages had to be repaired and various stains had to be thoroughly cleaned. 49 By hosting foreign dignitaries in a sumptuous environment, the Republic not only honoured the ambassador, but also applied material splendour as a strategy to showcase commercial prowess and technological expertise through the decoration of diplomatic lodgings with both exotic pieces and locally manufactured luxury goods. Every detail of hospitality was meticulously planned and manipulated, and it moulded the entire diplomatic scenery. Hospitality was undeniably an important element of diplomatic culture and constantly used as a political tool to gain favour with the government which the diplomat represented.
CONCLUSION
The aim of this critical analysis of a primary source was to shed light on a very specific document related to the field of diplomatic history, and to carefully examine what it tells us about diplomatic practices. Even though diplomatic correspondence remains of crucial importance for unravelling the internal machinations of early modern diplomacy, lists of expenses permit the exposure of the more tangible facets of diplomatic interaction, and they present us with a clear overview of the actual daily costs attached to the hosting of ambassadors. While the importance of hospitality has been analysed before, the exact nature of this generosity, and in particular the dynamics of food provision, deserved a closer examination. This article has revealed that food and diplomacy were firmly connected in early modern society. By emphasising the ceremonial surroundings of the Muscovite embassy in Venice, the symbolic and political messages that food conveyed have been brought into sharp focus. Food promoted the establishment of diplomatic ties and reflected and consolidated political hierarchies. Moreover, food provided a flavour of the nation's success and, this way, was a strong signifier of economic prosperity and diplomatic strength. 48 Possevino, p. 23 
